Cholesterol concentration and fatty acid profile of red deer (Cervus elaphus) meat.
The effects of gender and age on intramuscular fat (IMF) levels, cholesterol concentration, and fatty acid composition were investigated in the semitendinosus (ST) and triceps brachii (TB) muscles of feral red deer (Cervus elaphus). Six stags of >2years of age, four hinds of 1year, and six calves of 6months were shot in Slovenia. Generally, all parameters measured were influenced by interaction of muscle and treatment group (hinds, stags and calves) at the 5% level or less. In ST muscle, the IMF levels were highest for hinds. In the TB muscle, cholesterol was lower for stags than for hinds and calves. The saturated fatty acids were the highest for stags and the mono-unsaturated fatty acids for hinds. The polyunsaturated fatty acids (PUFAs) were the highest for calves and lowest for hinds. The n-3 PUFAs were the lowest for hinds. In both muscles, the calves had higher n-6 PUFAs than stags and hinds. Only the ST muscle of the hinds contained >1% (1.44%) of the conjugated linoleic acid isomer 18:2cis-9,trans-11, while in the TB of hinds and calves this fatty acid was higher than with stags. We conclude that gender and age of feral red deer influence the IMF content, the cholesterol concentration, and the fatty acid composition of the meat.